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Sforzato
Ronco del Picchio
600 m sim

Sassella Valgella Valgella
il Glicine La Faya Carteria Ca Moréi
\450 m sim

/ Costa Bassa

Ca Morei
Valtellina Superiore Valgella
DENOMINAZIONE DI ORIGINE CONTROLILATA E GARANTITA

Variety 100% Nebbiolo (Chiavennasca).
Trellis form Guyot.

Production area Valgella, Ca Moréi vineyard. The
vineyard is situated at 550 m asl in the east part of the
municipality of Teglio, south exposure.

Soil Sandy (70%), silty (20%) with an acid pll.

Harvest HI/Ha 40. The grapes are picked in the second
half of October.

Wine making Alcoholic fermentation in stainless steel
tank for 2 weeks with maceration of 7 days. Malolactic
fermentation and aging for 12 months in barriques.

Azienda Agricola Fay
Via Pila Caselli,1 - San Giacomo di Teglio (SONDRIO) - ITALY
Tel +39.342.786071 — Fax +39.342.786058

info@vinifay.it www.vinifay.it



